THE IOWA HOMEMAKER
A May-Day Bre. akfast: • • • S IS for spring and strn wb enies--hoth incentives for a party! Morning's the t im e for a spring p~uty a May breakfast. A breakfast party suggests a ve •·y infonnal meal served not earlier than eleven or twelve o'clock on the sun pot·ch or nnder the apple tree in t he garden. It might he preceded by :111 hour of bridge.
Your prettiest colored linens and gayest dishes make plain food ta ke on a party air. Apple blossoms, tulips, crocuses :ne charmi ng centerpieces, and make fo r infot·mality.
A breakf:~st should never consist of more than two or t hree co ur ses, unl ess the coffee is counted as a sepa rnte co m·se. 'l'hc possibilities of what to se rve are endl ess. Perhaps you make hot breads, either quick or yeast, well. Be s ure to include them. But, hewm·e of overloading the menu! lf strawb erries are avaihtble, they arc ideal for the first course. Wash them, leave the hulls on, and place in a borde•· around a mound of powdered sugar on a plate. However if berries are expen-
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sive ot· not available, cold tomato juice 01' ontnge juice will be equally welcome.
Cereal ma y or may 110t be served. Fresh fruit with a dry rerenl is ce rtain to appeal to the appetite as well ns to the eye. Waffles or pancakes, the breakfast standbys, may be baked and se rved at the Cookies Coffee Baking powder biscuit dough can be prep:ucd well in advance, cut and p laced in the pan r ea dy to bake, then put into the 1·efrigerator until time to bake. Muffins may also be mixed, put into the tins and placed in the refrigerator for an hour before they arc baked without nny noticeable effect on the finished product if n slow-acting baking powdet· is used. Rolls may be started the day before and baked so th ey will be served hot. H ere is a r ecipe I have found good, and which may be ma de into Parker House, cloverleaf, cinnamon, orange or butterscotch roll s. 'l'he r ecipe makes two dozen rolls. Scald a nd cool milk, dissolve sugar and yeast in lukewarm milk, a dd five cups flour a nd butter and beat until smooth. Cover and let rise in a warm place until light-until the dough does not spring back wh en pressed with the finger. Kn eud \\·ell, using some of the extra flour if it seems sticky, let rise until light, kn ead again and place the dough in the cove •· ed bowl in the refrigera.tor. In the morning kn ead the dough, shape into rolls, let rise until doubled in bulk and bake 15 to 20 minutes at 425 degrees F.
Here is a method of preparing c1·eamed ham and eggs, which might be used a.t the May breakfast.
Broil as many slices of ham 1 h inch thick, until tender, ns there are persons to be served. Place upon slices of b uttered toa.st. Meanwhile make a. white sauce of 3 'l'. melted butter, 2 T. flour, 1% c. milk and % c. grated mild cheese.
Cook an egg for each set·ving, dip in cold water and peel cat·efully.
Place one egg on each piece of toast and ham and pour over this the white sauee. Brown under the broiler for one minute and sprinkle with paprika.
'l'ry this tomato omelet foi· your breakfast. Separate six eggs a nd beat yo lks until thick, a dd a hnlf teaspoon salt and six tablespoons tomato puree. Beat the whites very stiff, and fold the first mixture into them carefully. Turn into a warmed, well-oiled omelet pan or heavy skillet and put into an oven at 325 degrees }~. for 10 to 15 minutes. Remove, loosen one side, fold over, garnish with pa.rsley-and serve immediately on a. hot pln.ttet·.
